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Institute of Food Technologists 


The Institute of Food Technologists is a professional society of 
scientists, engineers, educators, and executives in the field of food tech- 
nology. Food Technologists are professionals who apply science and 
engineering to the research, production, processing, packaging, distri- 
bution, preparation, evaluation, and utilization of foods. Individuals 
who are qualified by education, special training or experience are ex- 
tended an invitation to join in professional association with the select 
group of the food industry’s scientific and technological personnel who 
are Institute members. Membership is worth many times its modest 
cost, reflecting positive benefits, stimulation, and opportunities for the 
individual in his business or profession. 


OBJECTIVES 


The Institute, as a non-profit, professional, educational society, has 
several major aims: to stimulate investigations into technological food 
problems; to present, discuss, and publish the results of such investiga- 
tions; to raise the educational standards of Food Technologists; and to 
promote recognition of the scientific approach to food and the basic 
role of the Food Technologist in industry. All of these activities have 
the ultimate objective to provide the best possible foods for mankind. 


ORGANIZATION AND PROGRESS 

Organized July 1, 1939, at Cambridge, Mass, with a membership of 
less than 100, the Institute has grown to more than 14,500. It is world- 
wide in scope with more than 2,000 of its membership overseas. 


QUALIFICATIONS FOR MEMBERSHIP 


Professional Members. Any person who meets the following mini- 
mum requirements by training and experience in food technology: (1) 
Bachelor’s degree or higher from a college or university in which he has 
majored in one or more of the sciences or branches of engineering 
associated with food technology; (2) Five years of professional experi- 
ence in food technology, for which a master’s degree may be presented 
as the equivalent of one year’s experience; a doctor’s degree, the equiva- 
lent to three year’s experience. 

Members. Any person active in any aspect of the food industry and 
who evidences interest in supporting the objectives of IFT. Recent 
graduates who are completing their experience requirement for Profes- 
sional Member status. 

Student Members. Any person who is registered as a student in an 
educational institution and who is actively pursuing candidacy for an 
Associate Degree or higher in one or more of the sciences or branches 
of engineering associated with food technology shall be eligible for 
membership as a Student Member. He may remain a Student Member 
until the end of the calendar year in which he completes his schooling. 
At the time he receives his degree, a student may convert automatically 
to Member without obligation for the higher Member dues until the 
following year. 

Fellows. Any Professional Member who has been active for at least 
ten years and who has been nominated by the IFT Committee on 
Fellows for outstanding contributions to the field of food science/ 
technology is eligible to be elected a Fellow of the Institute by the IFT 
Council. 


DUES 

Professional Members and Members — $25 a year; includes subscrip- 
tion to Food Technology and IFT World/Directory & Guide; option to 
subscribe to the Journal of Food Science at members’ special rate of 
$10. Student Members $5 a year; includes subscription to one IFT 
journal, /FT World/Directory & Guide, and option to subscribe to the 
other journal at $5. Emeritus Members — no dues; includes /FT World/ 
Directory & Guide, option to subscribe to either or both journals at $5 
each. 


PUBLICATIONS 


The Institute publishes two journals. Food Technology, issued 
monthly, is the official journal of the Institute. The Journal of Food 
Science, issued bimonthly, is devoted to basic and applied research 
papers on fundamental food components and processes. In addition, an 
IFT World/Directory & Guide is published annually. 


REGIONAL SECTIONS 
Where 25 or more members live within commuting distance of a 
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given point, a regional section may be established. Presently, there are 
43 regional sections. 


DIVISIONS 


Where 50 or more members of the Institute have a common interest 
in a particular broad-based discipline of food technology, they may 
form a division. There are presently 11 divisions serving the areas of 
Carbohydrates, Food Engineering, Food Packaging, Food Service, Mi- 
crobiology, Muscle Foods, Nutrition, Quality Assurance, Refrigerated 
and Frozen Foods, Sensory Evaluation, and Student. 


STUDENT CHAPTERS 


An IFT Student Chapter certificate may be granted to a group of 
students enrolled in the food science and technology curriculum in a 
particular school who have organized to form a student club. There are 
27 student chapters. 


AFFILIATE ORGANIZATIONS 

Affiliate certificates may be granted to food technology organiza- 
tions outside the U.S.A. There are currently nine chartered affiliate 
organizations. 


ANNUAL MEETINGS 

An Annual Meeting of the Institute provides a specially-organized 
technical program, awards program, and industrial exhibit of equip- 
ment, services, processes and ingredients. The program is designed to 
emphasize current trends and technological developments. Special guest 
speakers are invited. 


AWARDS 

The institute presents the following awards, usually annually: 

NICHOLAS APPERT AWARD, Purpose of this award (medal fur- 
nished by the Chicago Section, and $1,000 by IFT) is to honor a person 
for pre-eminence in and contributions to Food Technology. 

BABCOCK-HART AWARD. Purpose of this award ($1,000 fur- 
nished by the Nutrition Foundation and a plaque by IFT) is to honor a 
person for contributions to Food Technology that have improved pub- 
lic health through some aspects of nutrition or more nutritious food. 

IFT INTERNATIONAL AWARD. Purpose of this award (engraved 
silver salver furnished by Australian Institute of Food Science and 
Technology and $1,000 by IFT) is to recognize an IFT Member for 
promoting international exchange of ideas in Food Technology. 

IFT FOOD TECHNOLOGY INDUSTRIAL ACHIEVEMENT 
AWARD. Purpose of this award (plaques to company and individuals) is 
to recognize and honor the developers of an outstanding new food 
process and/or product representing a significant advance in the applica- 
tion of Food Technology to food production, successfully applied in 
actual commercial operation. 

WM. V. CRUESS AWARD FOR EXCELLENCE IN TEACHING. 
Purpose of this award (medal furnished by the Northern California 
Section and $1,000 by IFT) is to recognize the teacher’s role in Food 
Technology advances. 

SAMUEL CATE PRESCOTT AWARD FOR RESEARCH. Purpose 
of this award ($1,000 and plaque furnished by IFT) is to recognize a 
research scientist 35 years of age or younger who has demonstrated 
outstanding ability in Food Science or Technology research. 


SCHOLARSHIP/FELLOWSHIP PROGRAM 

To attract and encourage students in the field of food science and 
food technology, the Scholarship/Fellowship program is offered to 
worthy and deserving students, primarily on the basis of scholastic 
ability. 

IFT sponsors 20 $500 awards to sophomores and entering freshmen. 

Nineteen Junior/Senior Scholarships and 10 Graduate Fellowships, 
ranging in amount from $4,000 to $1,060 annually, are sponsored by 
various food companies and IFT and administered by IFT. Details are 
available in the booklet, /FT Administered Fellowship/Scholarship Pro- 
gram — 1977-1978, available from IFT’s Scholarship Department. 
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information and documentation in: 
symposium, (5)54 
Microwave Heating 
(5)237 
news, (1)81; (2)72; 
(6)90; (7)84; 
(11)102 
PERT for food research planning, 
(5)86 
Proceedings of the International 
Food Industries Congress, Lon- 
don, May 12 to 16th, 1975 (book 
rev), (10)145 
symposium: 200 yr of food—a histor- 
ical perspective, (6)30 
Thomas Grocery Register 
rev), (4)116 
food marketing 
in the Revolutionary period, (11)82 
food poisoning 
See toxicology 
food processing 
Almanac of the Canning, Freezing, 
Preserving Industries (book rev), 


regulations, 


(book — rev), 


(3)74; 
(8)84; 


(5)180; 
(10)132; 


(book 
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(4)112 

Canned Foods—Principles of Ther- 
mal Process Control and Con- 
tainer Closure Evaluation (book 
rev), (2)80 

Chemical Technology, Vol. 8. Edible 
Oils, Fats and Animal Food 
Products (book rev), (7)97 

computer estimates of heat losses in 
plants, (3)36 

development of a retortable flexible 
pouch, (2)28 

effect on micronutrients in breakfast 
cereals, (5)110 

Food Process Enginerring (book 
rev), (5)235 

Food Yields Summarized by Differ- 
ent Stages of Preparation (book 
rev), (5)237 

Freeze Drying and Advanced Food 
Technology (book rev), (2)80 

performance and integrity of retort 
pouch seals, (2)38 

Prevention of Microbial and Para- 
sitic Hazards Associated with 
Processed Foods: A Guide for the 
Food Processor (book rev), (2)81 

symposium: innovations in refriger- 
ated and frezen foods, (12)28; 
chilling, (12)28; freezing, (12)32; 
GMP’s, (12)38; tempering, (12)34; 
reconstitution, (12)36 

symposium: 200 yr of food—a histor- 
ical perspective, (6)30 

thermal energy losses in vegetable- 
canning plants, (12)44 

thermal processing in retrospect and 
prospect, (6)32 


food production 


cost impact of food regulations, 
(8)50 

instrumental techniques for color 
measurement of foods, (10)52 

physical measurement as predictors 
of visual appearance, (10)52 

use of color measurement in quality 
control of foods, (10)62 


food research 


moisture problems of foods in tropi- 
cal climates, (5)98 

PERT for planning, (5)86 

See also food science and technol- 
ogy; specific food entries 


food safety 


quest for protein and quest for food 
safety, (11)76 
See also toxicology 


food science and technology 


attitudes about, among high school 
educators, (4)76 

cost impact of food regulations, 
(5)50 

Elementary Food Science 
rev), (10)174 

food additives regulations: politics 
vs science, (8)56 

food development—innovation or 


(book 


stagnation, (8)64 

Food for Life (book rev), (8)99 

Food Science and_ Technology 
Books. Food Annotated Bibliog- 
raphy, No. 47 (book rev), (3)90 

information and documentation in 
the food industry: symposium, 
(5)54 

Interaction of Agriculture with 
Food Science (book rev), (2)236 

NBC-TV documentary overplays 
dangers, ignores major benefits of, 
(11)22 

PERT for food research planning, 
(5)86 

Principles of Food Science. Part 
1—Food Chemistry; Part 2—Phys- 
ical Principles of Food Preserva- 
tion (book rev), (11)108 

Proceedings of the IV International 
Congress of Food Science and 
Technology (book rev), Vol. 2, 
(9)102; Vol. 3, (12)74. 

Water Relations of Foods (book 
rev) (12)78 

“What is this thing called food”—a 
critique, (11)23 

What People Eat, An Introduction 
to Chemistry and Food Science 
(book rev), (10)148 


food-service industry 


Complete Book of Cooking Equip- 
ment (book rev), (12)76 

Quality Control in Food Service 
(book rev), (12)78 

Service Management Reports (book 
rev), (12)79 


food supply 


nutrition and the food supply during 
the Revolutionary period, (7)32 


food technologists 


A Definitive Study of Your Future in 
Food Technology (book rev), 
(9)102 

Congressmen, CSPI attack food pro- 
fessors as “prostitutes of indus- 
try,” (11)98 

information and documentation in 
the food industry: symposium, 
(5)66 

professional goals of food science 
students, (6)62 

quoted in TV Guide, (5)32 

1975 starting salary survey, (2)23 

See also IFT 


food technology 


Encyclopedia of Food Technology 
(book rev), (4)112 

Freeze Drying and Advanced Food 
Technology (book rev), (2)80 


foodstuffs 


Current Studies on the Thermophys- 
ical Properties of Foodstuffs 
(book rev), (3)94 

oil-based, patents, (1)96; 
(4)128; (5)203; (7)103; 
(10)150; (11)122; (12)86 


(2)87; 
(9)108; 





forums in focus 
(1)18; (2)59; (4)25; 
(9)88; (10)46; (11)30 
See also meetings and confer- 
ences; short courses and work- 
shops; symposia 
freeze drying 
Freeze Drying and Advanced Food 
Technology (book rev), (2)80 
freezing 
effects on fruit and vegetable struc- 
ture, (5)106 
innovations in processing of refriger- 
ated and frozen foods: sympo- 
sium, (12)32 
frozen food industry 
1776-1976—A historical perspective, 
(6)56 
frozen foods 
symposium: innovations in process- 
ing refrigerated and frozen foods, 
(12)28; chilling, (12)28; freezing, 
(12)32; GMP’s (12)38; tempering, 
(12)34; reconstitution, (12)36 
symposium: 200 yr of food—a histor- 
ical perspective, (6)30 
temperature indicators—the state of 
the art, (6)66 
time-temperature abuse indicators 
for, (2)50 
fruit(s) 
developments in drying technology, 
(6)37 
effect of 
(5)106 
histological structure affects peeling 
of, (12)48 
patents, (1)97; (2)87; (3)97; (4)127; 
(5)203; (7)104; (9)110; (10)150; 
(11)123; (12)88 
Postharvest Biology and Handling 
of Fruits and Vegetables (book 
rev), (6)95 
fruit drinks 
patents, (1)97; (2)88; (3)99; (4)130; 
(5)205; (7)106; (10)151; (11)123; 
(12)88 
fungi, high temperature 
conversion of carbohydrates to pro- 
tein by, (3)30 
Industrial Mycology. Vol. 1. The 
Filamentous Fungi (book rev), 
(3)90 


(6)18; (7)24; 


freezing on_ structure, 


G 


GMP’s (good manufacturing prac- 
tices) 
innovations in processing of refriger- 
ated and frozen foods: sympo- 
sium, (12)38 


gums 
nonionic cellulose ethers, (4)36 


H 


histology 
structure affects peeling of fruits 


and vegetables, (12)48 
health 
Dietary Lipids and Postnatal Devel- 
opment (book rev), (5)236 
Food and Health of Western Man 
(book rev), (5)231 
See also diet; nutrition 
honey 
Honey (book rev), (6)95 
HPLC (high pressure liquid chro- 
matography) 
for rapid analysis of carbohydrates, 
(10)84 
hyperactivity 
connection with diet—a scientific 
status summary, (4)29 


IFT 

annual meeting: call for symposia, 
committee and divisions pro- 
grams, (8)16; (9)24; call for volun- 
teered papers and abstract form, 
(9)27; photo highlights of, (8)18; 
program chairman’s report, (5)11 

awards: Nicholas Appert to Amihud 
Kramer, (7)13; Babcock-Hart to 
Harold S. Olcott, (7)14; call for 
nominations, (8)102; (9)22; (10)50; 
Wm. V. Cruess to Fergus M. 
Clydesdale, (7)20; industrial 
achievement to Purdue Univ.-Bi- 
shopric Products Co., (6)23; S.C. 
Prescott to Lowell D. Satterlee, 
(7)18; international to Clinton O. 
Chichester, (7)16 

Ayers, J.C. assumes 
(7)11 

Bauman, H.E.—IFT president-elect, 
(7)12 

Bicentennial basic symposium—- 
Fundamental aspects of proteins 
basic to foods—program, (1)14; 
(2)16; (3)14; (4)16; (5)23 

call for information on testing labs 
and consultants for World Direc- 
tory and Guide, (9)6 

chairmen of committees, (10)9 

Council and Executive Committee 
meeting highlights, (10)20 

editing oral presentations for publi- 
cation in Food Technol., (5)46 

employment bureau: employer/em- 
ployee forms, (3)16 

employment services, (5)26 

enzymes short course, (5)24; (12)19 

Executive Committee meeting (Oct. 
1975) highlights, (2)18; (June 5) 
highlights, (10)20 

exhibitors at 36th annual meeting, 
(5)133 

fact sheet, (12)108 

fellows: 14 named at annual meet- 
ing, (8)14 

fellowship/scholarship 
1976-77 call for 


presidency, 


program: 
applications, 


(1)16; 1977-78 call for applica- 
tions, (11)18; (12)106 
fellowship/scholarship 
1976-77, (10)30 
financial summary, 1976, (10)28 
food expo—exhibitors at 36th annual 
meeting, (5)133 
members quoted 
(5)32 
membership promotion—a snare and 
delusion, (8)9 
1975 starting salary survey, (2)23 
president: J. C. Ayers, (7)11 
president-elect: H.E. Bauman, 
(7)12 
president’s 
(12)11 
program chairman’s report, (5)11 
program details for 36th annual 
meeting, (5)115 
programs for 1977 annual meeting: 
call for committee and division, 
(8)16; (9)24 
regional section news, (1)9; (2)10; 
(3)9; (4)10; (5)18; (6)11; (7)22; 
(8)22; (9)10; (10)18; (11)14; 
(12)12 
scientific status summaries, (4)29; 
(11)23 
sensory evaluation division: organi- 
zation and growth, (11)20 
sensory style guide, proposed re- 
vision, (11)40 
state of the Institute—1976, (8)38 
symposia: call for proposals for 1977 
annual meeting, (8)16; (9)24; 
standards in education today, 
(3)44 
world, (1)9; (2)9; (3)9; (4)9; (5)14; 
(6)11; (7)11; (8)10; (9)9; (10)12; 
(11)14; (12)12 
world food program, (12)11 
world food program committee’s 
appeal for help for INCAP and 
ICAITI, (4)20 
IMF 
(intermediate moisture foods) pro- 
cessed cheese food product, (7)42 
problems with, in tropical climates, 
(5)98 
industrial achievement award 
See IFT awards 
indicators 
hypoxanthine to visually assess fish 
freshness, (7)27 
letters point out omissions in, (5)34; 
(10)40 
temperature: state of the art, (6)66 
temperature-abuse for frozen foods: 
defrost and time-temperature in- 
tegrator, (2)50 
information and documentation 
computer-based literature searching 
at the USDA/ARS, (5)70 
information systems in industry, 
(5)74 
information systems in the univer- 


recipients, 


in TV Guide, 


page, (10)9; (11)11; 
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sity, (5)78 
International Food Information 
Service: formation, purpose, 
scope, (5)54 
keeping current through informa- 
tion services, (5)66 
on-line service for food science and 
technology, (5)60 
World Guide to Technical Informa- 
tion and Documentation Services, 
(11)112 
ingredients 
Acidulants for Food and Beverages 
(book rev), (9)102 
America—the Great Food Machine: 
keynote address, 36th annual 
meeting, (8)42 
Fenaroli’s Handbook of Flavor In- 
gredients (book rev), (4)112 
food additives regulations: politics 
vs science, (8)56 
Food Additive Tables (book rev), 
(5)239 
new products and technical sales 
literature, (1)75; (3)61; (4)88; 
(6)84; (7)72; (8)72; (9)80; (10)112; 
(11)88; (12)58 
Panic in the Pantry: Food Facts, 
Fads and Fallacies (book rev), 
(1)64 
patents, (2)87; (4)130; (5)205; (8)94; 
(10)154; (11)124 
patterns of consumption of food 
additives, (7)62 
INQ (Index of Nutritional Qual- 
ity) 
identifies consumer nutrient needs, 
(1)22 
institutional feeding 
use and acceptance of soy protein 
foods, (4)44 
instrumental analyses 
See analyses 
instrumentation and control 
news notes, new products and tech- 
nical sales literature, (6)70; 
(10)107 


K 


Kramer, Amihud 
wins 1976 Appert award, (7)13 


L 


labeling, nutrition 
INQ identifies consumer nutrient 
needs, (1)22 
laboratory 
new products and technical sales 


literature, (1)78; (2)67; (3)62; 
(4)94; (5)172; (6)80; (7)74; (8)76; 
(9)84; (10)115; (11)92; (12)60 
laws 
200 years of U.S. food laws: A 
Gordian knot, (6)48 
letters 
(1)20; (2)60; (3)54; 


(4)24; (5)34; 


(6)16; (10)38; (11)24; (12)22 
L.LF.E. 
functions and relationship to IFT, 
(10)44 
lipids 
Advances in Lipid Research (book 
rev), (10)143 
Lipid Chromatographic Analysis 
(book rev)(10)143 
literature 
scientific: information and docu- 
mentation in the food industry: a 
symposium, (5)54 
technical: editing oral presentations 
for publication, (5)46 
technical sales: See ingredients, 
laboratory; packaging; plant; 
pollution control 
See also book reviews 


M 


manpower 
Professional Women and Minori- 
ties—A Manpower Data Resource 
Service, (book rev), (10)144 
management 
cost impact of food regulations, 
(8)50 
Service Management Reports (book 
rev), (12)79 
Hungry for Profits 
(8)100 
of food during the Revolutionary 
period, (11)82 
meat and meat products 
developments in drying technology, 
(6)37 
Meat (book rev), (7)94 
Meat Hygiene (book rev), (3)93 
mechanically-deboned poultry: 
composition and structure, func- 
tional characteristics, color and 
flavor stability, and microbiolog- 
ical properties, (9)50 
mechanically-deboned, red: compo- 
sition, problems, sensory, and 
functional considerations, (9)38 
patents, (1)94; (2)85; (3)97; (4)123; 
(5)201; (6)98; (7)101; (8)98; 
(9)105; (10)149; (11)121; (12)84 
regulatory considerations  con- 
cerning mechanically-deboned, 
(9)35 
Sausage and Processed Meats Man- 
ufacturing (book rev), (9)104 
mechanical deboning 
See deboning 
meetings and conferences 
coming events, (1)85; (2)77; (3)82; 
(4)102; (6)93; (7)90; (8)86; (9)94; 
(10)124; (11)114; (12)70 
See also forums in focus; short 
courses and workshops; sym- 
posia 
microbiology 
A Manual of Methods for the Bacte- 


(book rev), 
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riological Examination of Frozen 
Foods (book rev), (7)95 
Microbial Aspects of the Deteriora- 
tion of Materials (book rev), 
(7)113 
Prevention of Microbial and Para- 
sitic Hazards Associated with 
Processed Foods: A Guide for the 
Food Processor (book rev), (2)81 
Some Methods for Microbiological 
Assay (book rev), (3)96 
micronutrients 
See nutrition 
microscopy 
The Particle Atlas. Vol. 1, Principles 
and Techniques; Vol. 2, Light 
Microscopy Atlas; Vol. 3, Elec- 
tron Microscopy; Vol. 4, Hand- 
book for Analysts (book rev), 
(7)100 
milk 
Antibiotics and Milk (book rev), 
(5)238 developments in drying 
technology, (6)37 packaging and 
distribution in the Revolutionary 
period, (2)54 
moisture 
problems in IMF in tropical cli- 
mates, (5)98 


N 


new products, consumer 

(1)72; (2)62; (3)66; (4)84; (5)160; 
(6)64; (7)79; (8)70; (9)78; (10)110; 
(11)86; (12)54 

nutrition 

A Guide to Fiber in Foods (book 
rev), (5)226 

A Teaching Manual on Food and 
Nutrition for Nonscience Majors 
(book rev), (7)96 

Alphabet Soup (book rev), (11)108 

and the food supply during the 
Revolutionary period, (7)32 

debate on nutrition guidelines: La- 
chance vs Labuza, (1)42 

effect of processing and storage on 
micronutrients in breakfast cer- 
eals, (5)110 

evaluation of frozen prepared foods 
containing SPC, (1)56 

Food and Nutrition Research—Re- 
port of the ARC/MRC Commit- 
tee (book rev), (1)92 

F.0.0.D. for Thought (book rev), 
(5)228 INQ identifies consumer 
nutrient needs, (1)22 

nutrient stability of fortified cereal 
products, (4)52 

Nurtition Canada, 1975 (book rev), 
(4)118 

Nutrition References and Book Re- 
views—Revised 1975 (book rev), 
(1)90 

Nutrition Technology of Processed 
Foods (book rev), (4)115 





Nutritive Value of American Foods 
in Common Units (book rev), 
(5)226 

Panic in the Pantry: Food Facts, 
Fads and Fallacies (book rev), 
(1)64 

Protein and Nutrition Policy in 
Low-Income Countries (book rev), 
(1)92 

Protein Nutritional Quality of 
Foods and Feeds. Part 1—Assay 
Methods, Biological, Biochemical 
and Chemical. (Nutrition and 
Clinical Nutrition Series, Vol. 1) 
(book rev), (1)90 

stability characteristics of vitamins 
in processed foods, (1)48 

The Nutrition Crisis—A Reader 
(book rev), (1)42 

use and acceptance of soy protein 
foods in institutional feeding, 
(4)44 

World Food and_ Nutrition 
Study—Enhancement of Food 
Production in the U.S. (book rev), 
(10)145 

World Review of Nutrition and 
Dietetics (book rev), (11)110 

See also health 


O 


obituaries 
(1)89; (3)82; (4)111; (6)92; (7)89; 
(8)92; (10)142; (11)119; (12)70 
Olcott, H.S. 
wins 1976 Babcock-Hart 
(7)14 
oilseed products 
patents, (1)95; (2)86; (3)97; (4)128; 
(5)202; (6)100; (7)102; (9)108; 
(10)150; (11)122; (12)86 


award, 


4 


packaging 

and distribution of food in the Revo- 
lutionary period, (2)54 

Dictionary of Packaging: German, 
English, French, Italian, Spanish, 
Russian (book rev), (5)233 

new products and technical sales 
literature, (1)80; (2)66; (3)64; 
(4)92; (5)169; (6)78; (7)76; (8)77; 
(9)82; (10)118; (11)91; (12)62 

patents, (2)83; (3)98; (4)131; (5)209; 
(6)98; (8)98; (10)158; (12)84 

performance and integrity of retort 
pouch seals, (2)38 

retort pouch in the U.S., (2)28 

patents 

Commercial Food Patents, U-.S. 
1975 (book rev), (10)144 

miscellaneous products, (2)84; (3)99; 
(4)129; (5)206; (6)100; (8)94; 
(10)155; (11)124 

See also alcoholic beverages; 
baked goods; beer and brew- 


ing materials; by-product 
technology; cereal products; 
cocoa; coffee; color; confec- 
tionery; dairy products; egg 
products; equipment and pro- 
cesses; feeds; fish products; 
flavor; fruit(s); ingredients; 
meat; oils; oil-based food- 
stuffs; oilseed products; pack- 
aging; poultry; soft drinks and 
fruit drinks; starches; sugars; 
tea; vegetables 

peeling 

of fruits and vegetables: effects of 

histological structure, (12)48 

people: transfers, promotions 

(1)88; (2)75; (3)80; (4)110; (5)188; 

(6)92; (7)88; (8)90; (9)98; (10)140; 
(11)118; (12)68 

pesticides 


Nanogen Index, A Dictionary of 


Pesticides (book rev), (3)88 
PERT 
for food research planning, (5)86 
plants 
new products and technical sales 
literature, (1)76; (2)69; (3)65; 
(4)89; (5)164; (6)76; (7)76; (8)78; 
(9)86; (10)116; (11)94; (12)62 
thermal energy losses in vegetable 
canning plants, (12)44 
pollution control 
complete utilization of whey solids 
to reduce, (11)62 
new products and technical sales 
literature, (1)76; (2)70; (3)56; 
(4)96; (5)174; (6)81; (7)77; (8)79; 
(9)86; (10)118; (11)94; (12)64 
Our Polluted Food: A Survey of the 
Risks (book rev), (3)88 
water/energy trade-off in cleaning 
tomatoes, (3)24 
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potatoes 
Potato Processing (book rev), (3)96 
pouches 
retort: performance and integrity of 
seals, (2)38 
retort: overview in the U.S., (2)28 
poultry 
patents, (1)94; (4)124; (5)201; (6)99; 
(7)101; (8)98; (9)106; (10)149; 
(11)121; (12)84 
See also meat 
premixes 
See cereal products 
prepared foods 
containing protein concentrates: ef- 
fects of frozen storage on, (1)56 
processed foods 
stability characteristics of vitamins 
in, (1)48 
processes 
patents, (2)84; (3)98; (5)208; (6)97; 
(8)96; (10)156; (11)130; (12)81 
processing 
See food processing 
protein 
conversion of carbohydrate to, by 
high temperature fungi, (3)30 
quest for protein and a quest for 
safety, (11)76 
Single-Cell Protein II (book rev), 
(7)94 
protein concentrate 
soy: effect of frozen storage on 
prepared foods containing, (1)56 
public health 
See diet; health; nutrition 


Q 


quality 
of fish freshness assessed by rapid 
visual enzyme test, (7)27 
quality control 
of foods: use of color measurement 
in, (10)62 
Quality Control in Food Service 
(book rev), (12)78 


R 


reconstitution 
innovations in processing of refriger- 
ated and frozen foods, a sympo- 
sium, (12)36 
refrigerated foods 
symposium: innovations in process- 
ing, (12)28; chilling, (12)28; freez- 
ing, (12)32; GMP’s, (12)38; recon- 
stitution, (12)36; tempering, 
(12)34 
regulations 
concerning 
meat, (9)35 
cost impact of food 
(8)50 
food additive: politics vs science, 
(8)56 
impact of government on _ food 


mechanically-deboned 


regulations, 


Pad 
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industry, (5)38 
See also Washington news notes 
research and development 
development of a retortable pouch 
for foods, (2)28 
PERT for food research planning, 
(5)86 
See also food science and tech- 
nology 
rice 
See cereal products 


S 


salary 
starting for food scientists/technolo- 
gists, 1975 survey, (2)23 
Satterlee, Lowell D. 
wins 1976 Prescott award, (7)18 
scientific status summaries 
diet and hyperactivity: any connec- 
tion? (4)29 
what is this thing called food—a 
critique, (11)23 
seafood 
See fish 
seals 
for retortable food pouches, (2)38 
sensory evaluation 
experimental design and analysis of 
sensory tests, (11)32 
Odor Control and Olfaction (book 
rev) (10)175 
of frozen prepared foods containing 
SPC, (1)56 
preparation of reports and manu- 
scripts including data, (11)40 
Sensation and Measurement (book 
rev), (4)115 
symposium: color measurement of 
foods, (10)52, 62, 74 
The Measurement of Appearance 
(book rev), (7)95 
See also color(s); flavor(s) 
short courses and workshops 
(1)87; (2)79; (3)86; (4)18, 107; (5)24 
199; (6)94; (7)91; (8)89; (9)96; 
(10)130; (11)117; (12)73 
See also forums in focus; meet- 
ings and conferences; sympo- 
sia 
single-cell protein 
See protein 
societies and associations 
news (other than IFT), (1)89; (2)76; 
(4)111;  (5)190; (7)89; (8)90; 
(9)100; (10)140; (11)119; (12)69 
See also IFT 
soft drinks 
patents, (1)97; (2)88; (3)99; (4)130; 
(5)205; (7)106; (10)151; (11)123; 
(12)88 
soy protein 
Soybeans as a Food Source (book 
rev), (4)121 
use and acceptance in institutional 
feeding, (4)44 


SPC (soy protein concentrate) 
effect of frozen storage on prepared 
foods containing, (1)56 
spoilage 
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